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LOW RECORDS IN GRAIN

&
-

BOTH CORN AND OATS QUOTEDR
UNPRECEDENTED FIGURES,

&
-

Whent Started Firm at a Small Ad-

vance and Wound Up with 3-5c
Decline—Pork Dropped 10c.

—_— e — ———

CHICAGO, Sept. 5—Corn and oats both
went through the accustomed performance
of making new low records to-day, closing
about ¥4c lower each, Wheat suffered from
apprehension of heavy Northwest recelpts
and closed lower. Provisions declined
bar1ne.

Wheat at the opening gave a periormance
that has become stale from frequent repe-
tition. It made a false start at about ¢
advance and had t6 immediately return
and commence over again. December,
which closed yesterday at 5834@58%e, com-
menced this merning at 68, In about
ten minutes it was down around 58%c with
occasionally a few sales at 1-16ec below that
and in the close nelghborhood of these
prices it remained for a time. The im-
mediate cause of the opening rise was the
comparatively cheerful tone of the financial
columns of the morning papers and the
publication of the heavy quantity of
3,389,362 bu as the flour and wheat exports
of the week, compared with 2,260,000 bu on
the similar week of the year before. Cables,
a8 freguently the casa recently, did not
respond to the decline here vesterday and
this was an additional source of strength.
The weakness which so quickly succeeded
the opening advance was ostensibly the re-
suit of the carload receipts at Minneapolls
and Duluth, being reported as numbering
1,117 cars, against 1,150 cars last year.
€ffect of this was dissipated, however, when
® it was learned that the receipts at Minne-
apolis were th® accumulation of two davs,
but it had the effect ! calling attention
to what may e expected from
that source. An accumulation of
over 1, 000,000 bu for the weelk,
expected as the result of the movement,
with that much more to be carried in the
visible supply on a stringent money mar-
Ket, was without doubt the chief reason for
the decline, The Chicago receipts were 268
cars, only ten of which were of contract
quality. The day's clearances from At-
lantic ports were liberal, and New York
reported a good inquiry there for export,
but nothing could revive the low spirit of
the market, whith had been so prompily
sat on at the opening. Lower continental
cables intensified the wenkness and a gens
eral selling out of purchases made around
bSiyc earried the price down to 51%f%Sc at
the close,

Corn was still weaker than it had been
and reached an even lower depth. Septem-
ber declined to the unprecedentedly low

rice of 193¢ per bu. May opened a shade

igher, at 248;@Z4'%e, but soon turned weak
and declined to 24liec, the closing price.
The weakness of wheat and the fact that
corn is now practically out of danger from
frost were the ruling influences.

Outs were slow and weak, prices reiaching
& lower figure than ever Known before,
The weakness in wheat and corn and the
dullness in speculation were against the
price. May opened unchanged at 18%c and
declined to 1894 @l8Ke, where it closed. Fro-
visions virtuaily repeated the performance
of the day before. Trade was light and
when buyers appeared the packers had ail
kinds for sale for Janugry delivery.
ary pork declined from 3$5.65 at the start
1o $85.55, cloging at the latter; January lard
from 3.62%c <dropped to 3.57%ec and closed at
that: January rivs fell from 3.324%c to 3.30e.

Estimated receipis for Monday—Wheat,
325 cars; corn, 90 cars; oats, 40 cars; hogs,
35,000 head. There will be no markets Mon-
day, It being a lega! holiday.

Leading futures ranged as follows:
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LOCAL GRAIN AND PRODUCLE.

A Good Weeld's Trade, but Goods Seld
nt Low Prices.

While it is proper to speak of the trade of
the week ending Sept. 5 as gowd, 1t would be an
exaTeeration to =ay that it was up to the avey-
age volume of the first week in September,
it fell in nearly all lines short of last
exceptions, If any. would be dry
groceries. The National Demoeratic
and the low rates mude by the rallrouds
doubtiess largely instrumental in making
ness as active as It was, bat the range ol
in all lines except grocerics is exceedingly
especially on Commission row, wihich has beon
glutted with receipts of frults amnd vegetsbies
for some weeks, Never GIe Wias tnere =0
many goods =old by commi=sfon men, and never
before po little money realized on  the
Provisiona ure moving well at the low
On increased recelpts, poultry and oges,
Thursday lust week, broke and lower prices
snay be loohied for the coming week unless o
better Eastern demand iz shown.

The local gruln market Is dull and uninteres:.
ing. The only ransactions being to 811 fmmed)-
ale orders, nobody will venwure anvthing on
futures. ‘The week closed with track Lids rullug
ans lollows:

Wheat—No, 2
4 red, H@4ic;

Corn—-No. 1 white,
3 white, 30i.e] No. 2
white mixed, 20%c;
yellow, S0%c. No, 2
20%¢; ear corn, 19,

Oats—O01d No, 2 white, 213c; No, 3 white, 19%s
No. 2 mixed, 17%¢, No, 3 mixed, 1880, new ’\J
white, 1T1lgec; N 2 mixed, lix

Hay—No, 1 timaothy, $3§10; No. 2 timothy, $758;
rew timathy, $RGE. pew prairie. $5g€.

Pouliry nand Other Prodace,
(Prices paid by shippers.)

Voultry—Hens, Tc, springs, 7c¢; cocks, 2e;
turkey hens, Sc; toms, C. ducks, Gc; geese, 400
each for full fenthered, 30¢ for plucked,

Butter—Coungry, S¢; cholce, Tige,

. Eggs—&hippers paying $@ide,

Fenthers—Prime geese, 30¢ per lo; prime duck,
e per |h.

Reeswax—3c for yejlow: 26e for dark.

Woul—-Medium unwdshed, 12¢; fine merine. un.
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waszhed, 106 tub-washed, 20§232; burry and un-
marchantable, Sc¢ less,
HIDES, TALLOW, ETC.
Green-silted hides—No. 1, 44¢; No. 2, 4c; No.
1 énlf, §le: No, 2 calf, dc.
Green Hijdes—No, 1, 4c. No. 2, Je.
Grease —White, I8¢; vellow, 24c; brown, 2%e.
Tallow—No, ), 2%c; No. 2, 2c.
Bones—Dry, $12@13 per ton.
LIVE STOCK.
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Elsewhere.,

CHICAGO, Sept. 6.—The cuttie market wanre of
the usual Saturday character, receipts being less
than 0. These sold slowly at practically un-
chianged prices, which ruled as follows: Cholce
to fancy beeves, §4.65425.20; fair to good sieers,
.7044; stockers and [« ers, 2403 20; bulls,
Cows and helfers, 328540025 calves, S.20@.80;
Texans and Westorns, 32,5044,

Olfferings of hogs were well taken at vester-
day's scale of prices, with fancy light 8¢ higher,
siles averaging 5S¢ lower than lsst Saturday.
Heavy hogs sold at & 3.20; medium at §2.54
<.y Hgnt at 3,105 , and pigs at §G3.20,
Packing lots sold largely at $2.7002.95, and ship-
ping lots at $353.20.

‘The sheep market closed at an average decline
for the week of 15G30¢ In sheep and 581 In
lambs. Fut for a geod export demand the drop
would have been greater. Sheep sold to-day at
2. 256335 ui lambs at VB@4.25 for common (o
choice. Export sheep sold at .15, and feeding
gléep averaging % Ibhs went at $ 5

Receipte—Cattle, 400; hogs, 14.000;

ST. LOUIS, Sept. f.—Cattle
shipments, 1,900, Market steady. N v
Ihhg steers, £ 4.5, dregsed beef and bute
grades, 83,0057 0. light steers, $2.006053.40; stock-
era and feeders, $L.050848.00; cows and helfers, 326G

I.'I-h(-u-[:_ 1, 6400,

~Receints, 1,400; shipments, 2,500, Market
Light, $.1003.35; mixed. $2.50@3.20;
$2G3.25.

Sheep—Recelpts, none; shipments, 250, Marl
quiet and =teady., Native muttons, 32.70@3.
common stufl, $1.30082.2 Iambi=, $3@4.40,

KANSAS CITY., Sept. &.—attle—Receipts, 200;
shipments, 4.90. Market unchanged, only local
trade.

Hogs—Receipts, 2,000; shipments,

Eulk of =ales, $2.80@3.05;
e, SLENES: mixed, £
, Yorkers, $3.1033.15; plas.
—Recelpts, 3,000; shipments, §00.
Lambs, 2.4044.40; muttons, §1L.40G2.

LOUISVILLE, Sept. o.—Cattlee—Receipts light
market unchanged.

Hogs— Récelpts
Lulehers, $2.8043;
N2,

Sheep—Market dull and 25c off.
shipping sheep, 22.40G2.50; extra
3.050; fair Inmbs, $L.50@3.

EAST LIBERTY., 3Sept. A6.—Cattle steady.
Prime, $4.00G4.65; common, $£3@3.50; bulls, stags
anid cowe, E£@L.50.

Hogs steady at unchanged prices.

Sheep—Demand lghi. Prime, £2.50@3L65; falr,
P.HNRLI; common 2L, common to good
lambs, $2.7560d4, Veal calves, $35G5.50.

CINCINNATL Sepl. 5.—Hogs active at $£.50@
340, receipts, 1L.700; shipments, 1,400,

Cattle tirm at $32.25¢G4.50; receipts
ment=, 101,

Sheep weak at i
ments, 5. Lambs dull at

AFTER TWENTY YEARS

Jonesn Will Come to See
Her Dying Son.

After being separated from her children
for about twenty years, a woman who was
then Mrs. Louis Jones, of this city. but
now Mrs, Mary Johnson, of Cleveland, is
about to return here on a visit. Several
days ago Superintendent Colbert received
a letter from the chief of police of Cleve-
land inquiring about the children of Mrs.
Mary Johnson, who deserted her husband
and children while traveling in the West
about rwenty years ago. The letter stated
that Ed Jones, a brother-in-law of Mrs.
Johnscn, was on the police force in this
city at the time of her disappearance, but
he is mow in the saloen business at No. 1405
Mas=achusetts avenue.

Mrs. Johnson, who is of English descent,
came to this country shortly before the
war and was married in this city to Louis
Al Jones, and together they went on a tour
of the West, but the pleasure of the trip
was marred by family troubles. Four chil-
dren were born, Mrs. Emma Condrey, of
this city, Wm. E. Jones, of the sanitary
force of this city, Mrs. Alice Bnowden, of
Atlanta., Ga., and an infant child. When
Mr. and Mrs. Jones separated the father
took the three older children, while the
nother clung to the infant. Mr. Jones re-
turned to this city and In the course of

time was granted a divoree and the cus-
tody of the four children, but Mrs. Jone
managed to eiude the authorities and dis-
appeared with the infant child. The body
of the child was found later near birowns-
burg and the mother was inearcerated in an
insane asyium after a long trial., A short
time after being placed in the insane asy-
um Mrs, Jones managed 10 legve and went
Lo Cleveland, where she was married. Her
first husband also married, but about seven
veurs ago dled, and his widow is now living
in Zionsville. The children have grown and
two of thermn are now married, and the
other, Wm, E. Joneg, who was only four
years old when his mother left him, is
Iving at the point of death in the last
stupea of consumption. Mrs. Johnson was
telegraphed last night, notifying her of the
condition of her sen and requesting her, if
she expected to see him alive, to come im-
mediately. The invalid is living with his
sister, Mrs, Emma Condrey, at No. 310 Cor-
nuell avenue.

VITAL STATISTICS—SEPT. 5.
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From Far-Off Auostralin.

George W. BEell, United consul-
general to Sydney, New South Wales, was
at the Grand Hotel yesterday. He has
been making a tour of the Western States,
addressing boards of trade and other com-
merclal bodies upon the necessity of push- |
ing American trade in Australla. In 1892
Mr., Beill stumped the ecountry in behalf of
Cleveland, bnat he declares that he is out
of politics and will make no speeches this

o
tates
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FAMOUS CHESS PLAYERS

AMERICAN MASTERS HAVE ALWAYS
RANKED NEAR THE ToepP,

&
ad

At the Same Time the Game Has Nev-
e» Enjoyed the Popularity Here
that It Does Abroad.

PR Ve

New York Evening Sun.

Despite the fact that
have long borne the
preducsd scme of the most
chess masters that the world evVer
known, the game of chees has far
wholly failed to attain In this country any-
thing like the high degree of popularity it
1as 89 long enjoyed among other nations,
Of late vears, however, Americans gener-
ally have seemed disposed to take to it ‘
more kindiy., and the interest manifested
in the Hastings, St. Petersburg and Nu-
‘amberg tournaments seem to indicate that
‘his splendid game will sgon receive in the
Cnited States that appreciation which is
its due.

Two vears ago there were no more than
haif a dozen reularly organized chess clubs
in New York city. Their membership was
small, and one might have looked in vain
in the dally papers for accounts of their
matches., At the present time, however,
there are nearly doubie ' the number
clubs, and the membership the older
organizations have been greatly increased.
The meetings of iocal champions are now
duly chronicled in many of our journals,
and a devotee of the game no longer ext
periences tha difficulty in finding players
among his acqualntances that was =0 com-
mon only a few years ago.

VWithin the last half century has
found rather more favor in the South than
it has in the North. Louisiana, Tennessee,
Kentucky and Virginia have produced
many excellent players, and among the ed-
ucated people of the South the art of chess
playing has long been regarded as a poDu-
lar social accomplishment. Among the
cities of America which possess ereditable
chess organizations New Orleans still holds
its own, having lost none of the prestige
which It gained in the days when it was
the home of Paul Morphy, the most bril-
Hant master of the game that this or any
other country has produced. Nashville,
Brooklyn, Beston and Louisville have also
taken kindly to the game, and their clubs
are entitled to rank with the best in the
world. New York has produced few well-
known players, and although Its chess cr-
ganizations compare quiie favorably with
others in the country, they are fewer in
numebr than those possessed by several
American cities of inferior size.

. In Europe public chess rooms are nu-
merous in all of the larger cities, and
chess-boards are to be found in nearly all®
restaurants, clubs and drinking places. It
is in England, Germany and Austria, how-
ever, that chezs onj its greatest popu-
larity, although there is scarecely & country
on the continent in which the game is not
in greater favor than it has ever heen in
Ameriea.

LONDON CHESSS RESORTS.

The chess *“‘divans’’ of London are insti-
tutions which have mo equivalent in the
United States. Most of these are attached
to cigar shops or coffee houses, and it is
here that city clerks and members of the
working classes while away their lunch
hours and evenings. Among the chess
rocms patronized by the better class of
London players. Simpson's is probably the |
best Kknown. This is a large, gloomy apart- |
ment, whosa high, dust covered windows
look down on the Strand. It has an inter-
esting history, for here many of the most
famous chess masters have met.

About 10 o'clock every morning the hab-
itues of Simps=on’'s begin to make their ap-
pearance. Unlike the practice which pre-
vails in most other resorts of a similar na-
ture, a fee of 6d Is charged for admission.
Therse who arrive first are usually profes-
sional players, of whom earns a
meagre livelihcod by plaving with and in-
structing amateurs. They are all shabbily
dressed, and most of their faces show a
reprehedyible lack of intimacy with a
razor. Despite their seedy appearance,
however, most of them are masters whose
names nre honored on tweo continents.

Upon entering the room they while away
the hours of the morning by reading the
papers or lazily watching the traflie on the
Sirand. If among the visitors there should
be any desirous of entering into conversa-
ticn with Blackburne, Bird., Gunsberg or
other champions, this is his opportunity,
for afters 1 o'clock all hope to be engaged
in play. The scanty fecs vouchsafed these
famous players by amateurs s all that
most of them have to depend upon for a
living, and they watch eagerly for the ar-
rival of thelr patrons. It is noticeable that
they seldom play with one another, nor do
they seem 1o evince any Interest in the
giames that are going on around them.
Their enthusiasm for their favorite game
has kept them out of commercial or pro-
fessional pursuits, and now it seems 1o one
who observes them closely that even this
youthful enthusiasm has spent its force,
leaving nothing to compensate them for
the comfort-winning faculties it has robbed
them of.

By 2 o'clock the room begins to fill. and
little greoups silently surround the tables.
The stillness of the apartment is broken
only by the low culls lor drinks or sand-
wiches, or the rattle of the chessmen as
they are replaced on the board.

It is amusing to watch the idiosyncrasies
of the masters as they silently study their
games, Bluckburne is an inveterate whisky
drinker, and the amount of liquor which he
is ahle to consume in the course of a day
is marvelous. From the time that the
pleces are arranged for play untll the game
is finlshed he sips_his whisky and water
continually, consuming about five glasses
of the mixture in the course of an hour.

He moves promptly and apparently plays
with little effort. Gunsberz, who probably |
ranks next to Stenitz as an analyist, plays
slowly and carefully, and is a stanch be-
liever in coffee ns a mental stimujant. Un-
like PBlackburne, he is extremely patient
with his pupils evincing no disposition to
rally them on the time they require to
work out their moves. OY aill the habitues
of Simpseon’'s, however, none affords so
much amusement to the vigitor as the
stolid-faced Bird, who enloys the distine-
tion of ranking next to Bilackburne among
the native bhorn chess masters of England.
He is usunlly to be seon seated at a table
in a corner of the room, with his badly-
worn top hat tilted over his eye. He
alwaye ready with his move. andd after it
has been made he immediately forces his
false teeth outward from his lips, and pro-
ceeds to work his jaws vigorous!y over the
plate, looking for ull the world like a cocky
old squirrel nibbling a nut. When hig op-
poarent has replied to his move, the teeth
g0 in for a few moments as he surveys the
gituntion; then he moves a piece, takss a
sip of whisky. places his arms akimbo and
resumes his nibbling.

MASTERS WHO ARE WELIL OFF. *

Unlike the frequenters of Simpson's and
other similar rescrts, many of the present
chess masters of the world are men who
do not depend upon their favorite game as
a means of Hvelihood. Lasker, Tarrasch,
Tschigorin and several of the other par-
ticipants in the recent Nuremberg tourna-
ment are professionazl men who have won
distinction in other flelds; but, for the most
part, the men who have won fame as mas-
ters of the game have looked to the sale
of treatises they have written and the
matches they have played as their prinei-
pal source of livelihood.

Among contemporary American players,
Pilisbury, of course, ranks first. The
mirers of Showalter, who expected him to
wrest from Plllsbury the supremacy he has
maintained for the past two years, have
been soroly disappointed. In the Nurem-
burg tournament Showalter was mani-
fostly outclassed, and it is extremely doubt-
ful whether he will ever again enter
lists against the BEuropean masters,

The friends of Pillsburvy are now ex-
tremely desirous of seeing (e voung Amer-
ican challenge Lasker for the champion-
ghip of the worid. That he would have an
excellent chance against the German
master no man who is famiilar with their
work can doubt. They have already met
several times, and in almost every game
that they have plaved tosether the lad
from Brooklyn has yraon the hcnors

The young American champion possesses
ar. amiable personallty, and i3 excecdingly
popular with those with whom he has par-
ticipated in the Eurogean tournaments of
the last two vears. He s now in his twenty-
ourtin vear. though hisappearance wouldg
end one to belleve him be two or three
vears younger. He is a YWy rupld plaver,
and affects a cortain card@ssness of man-
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ner whie engyged in a pe - that often

tends to irritate his friends, If he chances,
at a tournament, to be drawn against a
deliberate player, he *.{ll rise from Lis table
immediately after making his move and
saunter around to watch the games at the
other tables.

When he returns to his beard. a mere
glance usually reveais to him the most
vulnerable point in his adversarv's attach
or defense, and his move is promptly made.
Then he again sets the clock that marks
the expiration of the time limit, and hur-
ries off once more. Nolwithstanding the
fact that his constitution 18 just the
reversze of vigorous, ‘s an inveterate
sn}r_»kur of the strongest cigars he can ob-
lein .

A WOMAN'S INFERVIEW WITH LI

Some Decidedly FPersonal Inguiries He
dMinde of u London Journalist.
Madame.,

‘When I wrote to Li Hung Chang hegging
him to be so good as to give me the pleas-
Lre of interviewing him, T hardiy expected
that he would: but he did. and I arrived
eariy, as 1 had proposed. As my hansom
drove up to Neo. 15 Carlton House terrace 1
found that 1 was expected, for n gorgeovs-
Iv attired Celestial was in waiting to hand
me out. and, showing me inte the drawing-
room, he begged me 1o eXcuse him. Scon
afterward a most agreeable Englishman—
Mr. Scott—appeared, who =aid th®® his Ex-
cellency would like to see me, and as we
traversed the corridor he suggested that I
should converse quite freely with him. I
am not nervous, b -t I went into the
room filled only with Chinese I was a lit-
tle puzzled to knaw which was the grand
old man of China. A dead silence reigned;
all the almond-shaped eves were turned on
me witching me. 1 was looking for the im-
mortal yvellow jacket, and, not sesing it, I
thought that possibly the “master’ would
come in after T was seated. However, as |
proceeded a tall man rose from his chair
and, holding out his hand, bade me wel-
come with pleasant cordiality.

We sat face to face for a few seconds
and mutely examined each other, 1 pre-
sume he was satlsfled with his Investiga-
tion, for he beamed on me, took a pull at
long pipe. and opened the interview by ask-
ing if I was Miss or Mrs. 1 replied that I
was very much married, having gone
through the ordeal twice, and that sooth-
sayers predicted that I was to be married
a third time at ninety-five, which amused
him and his entourage, who shrieked with
laughter. This made us friends, and the
“master’” sald that I was very amusing,
and began to ask me s0 many personal
questions that I said: *I am afraid that
vou are too clever: I came here to question
you, but you are interviewing me, 1 will tell
yvou all you want to know, but, please, vou
e T and e e o e
his intelligent face and he waved his hand
and nodded. and then he went steadily
hrough all my history, which he said was
romantic; but he could not uaderstand why
I was a journaust.

“I{ wveu really are a journalist, I suppose
vou have been following me about,” sald
he.

“Oh, indeed, no. I do not do that,” I re-
plied, and 1 noticed that the contented
smile had vanished: o ! proceeded to make
amends by adding, *“T do not do that
branch; I only interview celebrities, and for
that reason I am here.” Naturally, I had
to tell him my experience. T was surprised
to find how well he was up in our litera-
ture: he discussed our artists and writers
with a familiarity that few Englishmen
could show, and he was evidently pleased
when I told him that he had surprised me.
He inguired how much I mads by writing,
and what papers I wrote for, and {f I had
ever had any of my articles rejected. With
a merry laugh I admitted that 1 had. which
was the oeccasion for another hilarious out-
bturst: when we all grew serious he re-
ninrked that it was hard for me, as he was
sure I was very brilliant.

“If vou make S0 muci. money, you must
be very rich. What do you do with it? Do
vou save it?"”

“I apend it all.” But he thought I ought
to put by some, thereby giving me a lesson
in domestic economy. ‘1 could spend ever
s much more than I have—life is expen-
sive, and pleasures cost so much, and the
future arranges itself if vou do not worry
over it”"—a theory that did not satisfy him,
for he shook his head.

Then he told me about his engagements
for the day, and asked If T had been over
the mint and the Bank of England.

I made another attempt to extract his
opinions about us, and to find out which
country stood highest in his estimation, but
he most adroitly fenced my remarks by
asking me questions.

Just then some attendants brought In an
electrical battery. which he apologized for
using, 1 roze to go, hut he invited me to
remain. saving I amused him. Ceonsidering
mvself an “entertainment,” 1 proceeded to
teil him of my adventures.

“Why do you mnot come he
asked. :

I explained that T could not afford it.

“Rut if you are going to Morocco you will
spend a lot of money. and you wiilll_\e eaten
up; you had better come to China,

I replied that I was going to Morocco to
gain new impressions.

" “and vou will spend all your money, and
will have to stay there forever. What will
yon do when your money is all gone?”

“Write my experienceés to the papers, and
make some more.” I replied. which amused
him wvastly. He laughed so much that it
needed an extra pull at his pine to restore
his calmness. All this time the attendants
were using the battery, first to one hand
and then to another. it was the most de-
lightful, unconventional interview 1 ever
had. *“The master,"” a2 his suite termed
him, was dressed in a dark-colored, quilted
dressing-gown, and a black siitk cap, with
a handsome diamond ornament in it. He
was very curious to know my age. I re-
plied by telling him that English women
had one secret, and he must not expect us
to tell it. e

“But all Chinese women tell thelir age,
he said. I begged him to guess, but he was
too astute to do this. He gently induired
why I minded telling him. Fearing that he
was giving me a few extra yvears, 1T owned
up to the right figure, which pleased him,
and by his satisfied air, 1 realized that he
had made a good caleulation. Naturally,
the next guestion was the ages of my hus-
bands, aa total

I took them in succession, one after the
other. “Women are not allowed two hus-
bands at the same time.” T said.

“Would yvou like two?’ he Inquired. 1
eaid that men were not of much use.

“That is a very sweeping accusation,” he
replied; but I gqualified it by explaining that
my remark had its limitations.

I had alwayvs understood that Chinamen
were unimpressionable, but as I looked
from one smiling animated face to the oth-
ers, 1 concluded that I was misinformed.
I found his Excellency very gooid company,
and, though he had a delightful curiosity,
he had. also. much originality, and the
pleasant position of feeling that T was en-
tertaining England’s guests with my talk
wis at least a novel experience.

“Pleage {ell me which country has most
forcibly impressed you.”

“T1 i impossible to make any comparison.
Small States cannot be classe] with large
ones. for each has itg own characteristics,
and each nation its distinet institutions,
1 have been greatly Impressed with every-
thing T have seen here.”

“Which women do you consider the most
beautiful?”

“ A1l women are beautiful, hut some wom-
en have their waists too small.”™

1 saw when he donned his gold-rimmed
spectacles that he had been taking in my
proportions, and I was not wholly unpre-
pared for his remarks: he suggested that T
could make a lot of money by writing in
favor of large waists. 1 am afraid I failed
to convinece him to the contrary. He spoke
in fuvor of our feet, and admitted that it
was an advantage to be able to have free
use of them, The contracted feet of the
Chinese he compared with our condensed
waists as being useless, As 1 had been
there more than an hour, I imagined that I
ought to say good-by, but he wanted to
hear more about my writings; and T teld
him about the portraits of the “lLeaders of
Society’” and the interviews that T wrote,
which were now appearing in "Madame,””
and he expressed a desire to see them. [
promised to send them to him. As it was
time for him to dress for b's drive. he rose
and saw me to 1t door, where he again
shook hands, thanking me for the pleasure
of myv society. His interpreters and at-
tendants conducted me in the hall doar,
where, with many expressions of good-will,
we parted.

as

to China?"”

Cyeling and Heart Disease.
Philadelphia Record.

It is ealculated that more than a fourth
of cur adult population “cyeles.” or medi-
tates cveling. Of this fourth a very consid-
erable proportion have reached or passed
middle age. It ‘_"llln:)!_h:ll be that 4 num-
ber of these are the victims of “heart dis-
euse.” What is the effect of cycling upon
a person with a heart affection? The an-
swer is that evervthing depends upon the
nature of the afiection. We have long
ceased to regard all heart affections as “'E»
an identical degree of seriousness and long
jeft off the unscientific practice of wrap-
ping all vietims of heart disease in meta-
phorical cotton wool. It is now understood
that most sufferers from cardiac trouble
profit by exercise, and that some are ad-
vantaged by @ good deal of exercize, and
that of a vigorous kird, Cyeling, whilst
dangerous in affections of the aorue valves
is often of great service in uncomplicaged
mitral disease. Of course, it must be cy-
cling in mederation. HUl elimbing and
fast riding are peremplorily excluded. as
is also riding which causes 'an approach to
breathlessness. The great point for the be-
ginner in such cases is, we hold, that he
should spend adequate time and money in
preliminary tuition, ill’.(! not be in too great
a hurry to be “off on his own account,”’

Buailding Permits.
J. T. Bryan, frame barn, 1568 North Capitol

avenue, I
J. L. Dradley, scale shed, Kentucky avenue,

DAGGERS FOR RULERS

&
-

ALL OTHER METHODS OF ASSASSIN-
ATION LARGELY AGORTIVE.

-
-

Interesting Record of Attempis on

the Lives of Prominent Men,
and Whant They Show.

—_—

New York Herald.

Why do would-be s0 seldom
succeed in carrying out their villainous de-
signs? Why especially do would-be political
assassing signally fail to kill the objects
of their wrath? Was it merely good luck
that recently preserved Premier Crispl, of
Italy, and Prezident Faure, of France,
when they were murderously attacked by
fanatics? These are questions often asked.
and to which plausible answers are here
Eiven,

More than any other persons soveregigns,
presidents of republics and prominent
statesmen are exposed to attacks this
kind. Happily. circumstances independent
of the will of the fanatiecs or fools who
make such attacks render them very often
entirely futile. Scarcely one out of every
ten attempts at assissination is successful,
Much, however, depends on the weapon
used by the assailant. The presence or ab-
sence of accomplices also makes a great
diference. The dagger s unguestionably
the surest weapon. As for accomplices, no
determined assassin ever dreams of encum-
bering himself with them.

The dagger does its deadly work at least
one time out of every three. Jacques
Clement stabbed Henry I1I. of France, to
death, while pretending to hand him a let-
ter: Henry IV fell beneath the knife of
Ravailiac; in our time Eresident Carnot
was struck down by the Anarchist Caserio.
Again, the Duke of Berry was poignarded
by Louvel. and the Duke de Parma came
to his death in the same manner.

Other potentates have been more fortu-
nate. Louls XV escaped the knife of
Damiens, sustaining a mere scratch, which
Wias not strange, the weapon being a pen-
knife, and Napoleon I in like manner, and
thanks to the presence of mind of a grena-
dier of his guard. escaped the dagger of
Frederic Stebs. Napoleon TII also miracu-
ln-n.-‘»l.,\'_em':tnm‘l Greppo s dagger. Emperor
Francis Joseph, of Austria, was equally
fortunate, as was King Humbert, of Ttaly,
who was saved by Minister Cairoll at Na-
ples from Parsanante’s dagger.

A pistel, a revolver, a gun is far less
dangerous. So many things may happen to
srr(-_ll the aim; sometimes even the assas-
sin's emotion suffices. Almost the only
celebrated oversonages murdered in this
wiy were President Lincoln. who was shot
in the head, and President Garfield, whose
death was the result of two wounds in-
flicted by Guiteau's revolver.

FORTUNATE ESCAFPES.

On the other hand, Bergeron missed
I.ouis Fhilippe on Nov. 13, 1882; Alibhaud
made anether unsuccessful attempt with a
gun on June 25 1835; and a few months
later Meunier was equally successful with
his pistol. On Oct. 15, 1840, Darmes fired at
the King with a shotgun, which burst and
grievously wounded the assassin. Some
vears afterward Paniori and Bellamore
fired in vain at Napoleon II1I.

Solowskl fired four shots from a revolver
at Czar Alexander 1I on Feb, 17, 1880; Kora-
kKosoff fired at him with a pistol on Avpril
16, 1866; Berosowski fired at him in Paris on
June 9, 1867, and yet on no occasion did his
Majesty receive any injury. Queen Vic-
torin has escaped death several times,
notably in 1840, when 2a voung man,
eighteen years of age, fired two pistol shuts
at her. Plus IX, while standing at a win-
dow in the Quirinal in 1889, escaped the
gunshot of an assassin, who had taken aim
from behind the Horses of Phidias.

The other soverzigns who in this century
have escaped death by assassination are
William I of Germany. who was attacked
by Noldling; Amedee [ and the Queen of
Spain, who were attacked at Madrid in 1872,
and Prinee Ferdinand, husband of Queen
Maria de Gloria, who was attacksd in Por-
tugal In 1837. Among the numerous states-
men who have escaped al-_-ulh wWe may men.
tion Criapl, who was #®tacked by Lecca;
Jules Ferry, who was attacked by Auber-
tin in 1887; Freyeinet, Lockroy and Floguet.
An assassin named Perrin fired a revolver
shot at Presldent Carnot on the occasion
of the opening of the exposition of 188,
but failed to hit him.

If we reckon the attacks made by means
of bombs, infernal machines snd explosives
in general, we find that Czar Alexander If
was killed by a bomb on March 13, 1881, On
a previous occasion he escaped a4 bomb
which killed thirteen persons near Lim, and
he also escaned an attack on Dec. 1, 1879,
and snffered no injury from the explosion
which took place in his palnce on Feb, 17,
1830, and which killed fifty-three persona.

While receiving the National Guard
Louls Philippe and his three sons escaped
Fieschi's infernal machine, which carried
off forty victims, among them being Mar-
shal Mortier, Duke De Trevise. Sixty-four
persons were hurt and elght killed by the
three bombs which Orsini and his three ac-
complices threw at Napoleon's carriage as
it drew up at the opera house, but the Em-
peror himself was uninjured.

LITTLE CHANCE OF SUCCESS.

Finally the discovery of numerous plots,
such as those of Damerville in 1800—he
with twenty-two accomplices had conspired
to assassinate Napoleon l1—of Moreau, of
Pichegru and of Camplon, who was ar-
rested a few hours before he had planned
to blow Louis Philippe to eternity, seems
to show that it is rather inconvenient than
beneficial to have accomplices.

This ghastly list of perpetrated and in-
tended assassinations shows clearly that
an ascsassin who is determined to remove
a sovereign or a president of a republie
should always act alone, should use a dag-
ger as a weapon, should be fully prepared
to sacrifice his own lifé and should wait
patiently for a favorable opportunity. If
ke acts thus, he may succeed once out of
every ten times. If he uses a or re-
volver, he has scarcesly one chance out of
twenty; on the contrary, there are nine
chances to ten that he will be hung. guil-
lotined or electrocuted. This, then may he
considered as an original method of indi-
rectly committing sulcide. As for hombs
and dynamite, while they kill a great
many persons. the persons at whom they
are aimed almost invariably escape.
Those who have been studying this sub-
ject have two objects in view: First, they
de=ire to convince would-be assassins that
even their best directed and most carefully
planned efforts are extremely likely to
prove utterly futile, and, second, they de-
sire to impress upon ihe authorities the
great necesslty of Ruél_!‘lhﬂl{ the persons of
the chiefs of state with the utmost vigi-
lance. 15 a4 sovereign or president is well
guarded, no dagger can reach him, and,
though a gunshot may, the chance that it
will is very slight. Sovereigns and presi-
dents, it is claimed, should always have a
good escort when they appear in public,
and the uimast pains should be taken to
prevent suspiclous persons from approach-
ing them.

As regards prominent statesmen, who
may have become objects of popular hat-
red. the ca=e is different. It would be im-
practicable for them to have always a mili-
tary escort. All they can do is to follow
the example of Crispl, Gambetta n_nd Ferry
and wear strong coats of mail. Ferry
would have been killed by Aubertin in 1887
if it had not been for his coat of mail,

In conclusion, 1t may be well to point out
that political crimes of this kind have al-
ways produced results diametrically oppo-
gite to those which the assassins intended.
This fact slone ought to show the utter
senselessness and futility of such crimes,

assassins

of

gun

OYSTERS TO TEMPT ANY PALATE,

All Are Delicious, Whether Cooked in
the Chating Dish or on the Range.
New York Bun,

Those fortunate in living near the coast
may eat oysters at almost every season,
but the ovster lovers at u distance watch
engerly for the cool September days to
gratify the palate with this succulent bLi-
valve. Many new methods are now known
for preparing this favorite shell fish beside
the usual stew, breil and fry., One thing
should always be remembered: toc much
cooking toughens and spoils an oyvster,

A prevailing way of serving this deliclous
gea food for a first course is in oyster
cocktalls. A =mall oyster is used for the
purpose, five or six being the number de-
sired for each persen. For half a dozen
plates mix together three teaspoonfuls each
of vinegar, grated horseradish and tomato
catsup, six teaspoonfuls of lemon juice
and one of Tobasgco sauce. Have the oys-
ters very cold and place them in glasses,
Put an equal amount of the prepared sauce
into each glass over the oysters and serve.
The glass should be placed upon a plate
and served with both an oyster fork and
a small spoon. lece dishes may be made for

cocktails,. Put upon a handsome
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Hi, There Boys!
School Opens September 14!

On Monday we will open the Greatest Line of

.. 5Chool Suits..

Ever shown in our house,

from 82 to 88. A
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Prices will range ;
Il new fall suits.

We also have many Spring Weight Suits for
boys. Many of these will be heavy enough wear for
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$3.50 and $4.00 SUI
£6.00 SUITS ......
$2.50 and $£3.00 SUI
$2:00 SULES .« « s

$7.

-
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two months to come. Here are the cut prices:

$2.00 SUITS .ooevvonnrnnnn...$1.48

TS........$2.98
ceiennens o 3448
TS ........$1.08
cireeeeaes - $3.48

00 and £8.00 SUITS........$5.08

(=" This will be your last week to buy our Men's
Spring Weight $15, §18 and $20 suits for

Ten Dollars.

Original Eagle

and 7 W. Washington Street.
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plate, they make an attractive and un-
u=ual dish, being looked at closely to deter-
mine if they are made of glass, These Ice
shells may he made at home by filling large
scalloped patty tins with water and putting
them In a packed ice-cream freezer and
letting them remain until the water be-
comes solld. Before removing the ice from
the tins take a hot Iron poker and melt out
the center of the ice, making the space
large enough to form a saucer and hold
the oysters and sauce. Thin slices of but-
tered brown bread are served with raw oys-
ters on cocktails,

A celebrated Baltimore dlsh s oysters
baked in a loaf of bread. Bake a long, thin
loaf for the purpose or purchase a stale
Vienna Joaf. Cut a deep slice from the top
and with a spoon scrape out the soft part,
leaving'a wall all around. Fill the “box"
with oysters, seasoning them with salt and
pepper and a little tomate catsup; put plen-
ty of pieces of butter over the top and re-
place the slece of erust. Place the filled
loaf In a biscuit tin and pour over the loaf
two spoonfuls of the oyster Hquor; put
upon a grate in a brisk oven and bake
from twenty to twenty-five minutes, put-
ting some of the oyster liquor over the loaf
from time to time. Serve very hot. Small
Vienna rolls may be used in place of a
loaf, serving one roll to each person. A
little chopped celery is often substituted in
place of tomate catsup, This makes an ex-
L""”f‘l"lt winter dish for Sunday night teas,

'o make oyster fritters: Stir one and one-
half cups of sweet milk into two well-beat-
en eggs; add four until it makes a thin
batter. Chop a generous pint of oysters
rather fine and add to this batter. Have
a kettle containing boiling lard and drop
this mixture in by the spoonful ansd fry
a delicate brown. Draifi on brown paper
and serve hot, garnished with sliced lem-
ons, This is a nice breakfast dish,

The Rhode Island roast will always re-
main a popular way of serving oysters,
Put the large shell doown to retain the julce
and cook the oyster®™ in their shells upon
clear coals until the shells are opened;
remove the upper shells, take up quickly,
season generously with salt, pepper and
butter, and serve at once in the shells
with erisp hot squares of buttered toast.
If preferred, the toast may be put upon a
hot platter and the oysters removed from
the shells and arranged upon the toast.

FFor any one having dainty china individ-
ual bakers the following I8 a nilce way of
serving oysters: Cut thin slices of stale
bread to fit the hottom of the bakers,
toast and butter them. moisten them with
the oyster liquor, and place in the bottem
of the dishes. Cover the toast with a layer
of oysters, sprinkle them with pepper, and
cover with tiny bits of butter. Put the
dishes in a baking pan, cover the top with
a sheet of tin or heavy paper, and Dlacs;
in a hot oven. The ovsters will cook in
about eight minutes; when the edges of
the oysters are ruffled the - are done. Be-
fore taking from the oven lightly season
the oysters with salt, replace the cover,
and let them remain a moment longer in
the oven; then serve Immediately. Horse-
r?;lish sauce Is excellent to serve with
this.

A delicious course for a company lunch-
eon in place of patties is baked oyster
dumplings. Select good-zized ovsters, pour
over them some lemon juice and season
with salt and pepper. Stand the dish con-
taining the oyvsters and seasoning in a
cool wplace while the erust s making.
Roll nilce puff paste very thin and cut it
into squares with a bpa=iry wheel, having
the pieces at least four inches sguare, and
brush them over wilth the white of an
egg. Place upon each square two or three
of the prepared oysters, I put a little
piece of butter on them. ng the four
corners of the naste tog and fasten
by sticking through them all Japanese
toothpicks, leaving the crus. open betwen
the points. Put the dumplings in a bhiscuit
nan and bake in a quick oven a delieate
brown. temove the picks before serving
the dumplings.

To make ovsiers au
quart of oysters with
double beller, put over the fire and let
the oysters cdme to the boiling point:
turn them Into a colander or sieve, saving
the Hquor that drains through. Take a
cupful of the licuor and return it to the
double bhoiler. Mix together iwo table-
spoonfuls each of butter and flour, anpa
when the liquid is agnin boiling stir in the
flour mixture and cook for three minutes,
Add one gill of cream, =alt and cayenne
pepper to taste, and one tabiespoonful or
FParmesan cheese. Add the dralned oys-
ters and draw the boiler to one gide of the
fire while you obutter 4 baking dish; then
turn the mixture Into it. Cover the top
with bread ecrumbs and put a thin laver
of grated cheese over all. Place the dish
on the upper grate in a brisk oven and
bake fifteen minutes, serving as soon as
taken from the oven. This may be baked
in individual dishes if preferred.

Baking oyvsters in the shells serves to
make a variety. Chop the oyvsters fine, and
to two cupfuls put a half cupful of crumhbs,
one beaten egg, and season with salt and
cayenne pepper, Make this mixture guita
moist with the liguor from the oysters,
Use the deeper side of the shell and 1l
with the mixture, rounding it over the top,
Scatter a few browned crumbs over this
and some tiny bitg of butter. Bake In a
gquick oven about fifteen minutes,  Serve
in the shells, sticking a little spriz of pars-
ley in the center of each one before serv-
Itl;:;)r ovster potpie tanke one gquart of ovs-
ters and scald them in thelr own liquor,
When it reaches the boiling point take out
the oysters with a skKimmer and put to one
side in a warm place. Slr together a good-
sized plece of butter and twao tablespoon-
fuls of flour and moisten with some cold
milk. Add two small cups of bolling water
to the liquor, season highly with salt und
pepper, and then stir in the flour mixture
and let it cook until it thickens like cream.
Make a light biscuit dough and roll into
Hitle balls, drop the balls into the bolling
mixture, cover the saucepan and cook un-
til the dough is done. It should not take
more than fifteen minutes. Put the warm
ovsters upon a hot platter and pour the bis-
cuit balls and sauce over them., Serve -
mediately.

Spindled oysters make a di=h that is al-
wavs welcome. For this use the large, fat
oysters, Cut thin slices of bacon Into
three equal pleces. Btring the oysters and
bacon on skewers, alternoting them and
taking care to run the skewers through
the hard part of the oyster. Take a nar-
row pan and rest the ends of the skewers
on the sides, letting the oystery hang down,
but not touch the bottom of the pan. Have
a little space between skewers so the oys-
ters will cook evenly. Place the pan In &
het oven and bake from six to elght min-
utes. Toast slices of bread and eut them
into long strips and butter them. Arrange
on a hot platter. Wi.on the oysters are
done place & skewer with its contenis on
ecach strip of toast. Pour over the whole
the julces which have run Into tho pan.
Serve immediately.

The chating dizh Is especially nice fo
cooking the oyster, A few régripts mhiy be
acceptable,

For panned coysters; ‘Vhe{ the dish be-

gratin: FPut one
their liquor in a

l(‘urm‘.r Market and Pennsylvania stroets,

| finely

l and n teaspoonful of curry
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SUNMMER STOVES

GAS RANGES, .
GAS STOVES,
HOT PLATES

All Jewaols.

Lilly & Stalaaker, 64 E. Washington St,

SAFE DEPFFOSITS,

O o s e

S. A. FLETCHER & C0.’S

Safe Deposit Vault

30 East Washington St,

Absolute safety against fire and burglar.
Policeman day and night on guard. De-
signed for safe Keeping of Money, Bonds,
Wille, Deeds, Abstracts, “llver Plate, Jews-
els and wvaluable Trunks, Packages, ete,
Contains 2,100 boxes.

Rent §5 to 845 per yenr.
JOHN S. TARKINGTON, - Manager

AMUSEMENTS.

N

SEL’S GARDEN

Cencert Every Evening.

BRASS WORHKS.

PIONEER BRASS WORKS

Brass, Bronze and Alaminam Castings
A SPECLALTY.
110 to 116 % Penu. St.

=rao
OPTICIANS.

Tel. 618,

e T N

ﬁc}ﬁ LisH
—

T

7O = GPTICIAN 20. &5 N4
S3IN.PENN.ST. DENISON HOIUSE.
INDIANAPOLIS*IND.

ABSTRACT OF TITLES,

THEODORE SIEIN,
Abstracter of Titles,

1n=-
Sulte 229, First Office Floor, ‘‘The

olanapolls.
Telephone 1780,

Lemcke"

WANTED—A NOVELTY
From §2.000 tn

for n gusl

3.000

to take
selilng

out # patent on.

offered by a munufacturer

articvie. Addreas

Internnt’l Patent & Teeh'n']l Burean,
CHREBICHELT™ South PBoend, Ind,

or at 1401 Meoandnock BIk, Chiengzo, 1l

comes hot put in two tablespoonfuls of
Lutter, add two dogen oysters, half a cup
of eream on oyster Haguor, salt amd paprika
to waste, cover the dish, and ecook three
minutes. Turn the oysters npon squares
of buttered toast.

Anether wav to pan oysters: Melt a large
tablespoonful of butter in the heated dish,
put in a tablespoonful of flower, and stir
until it 18 well blonded. Add  oysters
enough to cover the bottem aof the dish
withont erowding, and gexson with salt and
cayvenne pepper. Cover the dish and cook
the oysters untll the edges are ruffled,
stirring them to have Lboth sides cook
alike, Pour over the oysters n couple of
spoonfuls of sherry, and serve them on
pieces of crisp toast.

Another method {s this: Put In a chaling
dish o tablespoonful of butteér, and when
it iz melted add a dozen and a half large
ovsters. Seatter over the oysters some
chapped celery, salt and cayenne
pepper. Cover the dish and cook until the
oysters arc plump and the edges ruffled.
Then pour over them two tablespoonfuls
of lemon julee and scrve on toasted crack-
Oy,

“or a curry of oyster: Put one tuble-
spoonful of Hutter in the heated dish. When
it 1s melted s=tir in one tablespoonful of
grated onion, the same amount of tHower
powder, Grad-
unlly stir In one cup of ovster ligquor and
stir until it thickens, add two dozen oys-
ters and scason with salt. Cover the dish
and cook about two minutes and serve,

Creamed oysters: Fut one tablespoonfal
of butter into the chafing dish and stie
Into it the same quantity of flour. When
they are {rothy add one cup of cream and
let the mixture come to a boll; then stie
in ane and a half dozen oyvsaters that have
been heated to bolling point In thelr own
liguor and dralned, Add one egg well beat.
en and two tablespoonfuls of sherry or not
as ons may desire. As soon as the egg
Is stirred in cover the burner and serve.

For oyster ssute: Put two tablespoonfuls
of butter in the dish, and when hot put a

| single layer of large, well-drained oysters

in the pottom of the dish, When browned
o one side turn them uand :

the other, adding more butter

ed. Season with salt and

serve with toasted cracker,

lemon.




